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JAPANESE CHICKEN MEATBALLS (TSUKUNE) 
 
Ingredients: 
  
500 g chicken mince 
1 thumb-size piece of ginger, peeled and grated 
2 shallots (spring onions), finely chopped 
1 T and 1 t soy sauce 
1 T and 1 t mirin 
2 t sesame oil 
1 egg 
1 t cornflour 
grape seed oil, for frying 
 
sauce 
3 T soy sauce 
3 T mirin 
2 T sugar 
2 T oyster sauce 
1 garlic clove 
 
Method: 
 
In a small bowl, whisk together sauce ingredients until well combined. Set aside. 
 
Place chicken, ginger and shallots in a large bowl and knead together. Add soy sauce, mirin, 
sesame oil, egg and cornflour and mix well. To taste test, place half a teaspoon of the mince 
mixture on a microwave-proof plate and cook on high for 30-45 seconds. Adjust seasoning if 
needed. 

Place about a 1 cm depth of oil in a fry pan that would fit all your meatballs. Heat oil to medium 
heat. Using a tablespoon, scoop a generous tablespoon of mince and use another tablespoon to 
push the mince off onto the fry pan. I shape my mince into patties rather than meatballs to help 
them cook evenly. Cook until browned on one side. Turn over and leave until cooked through. 
Remove meatballs from the fry pan and put on a plate.  

Put the sauce into the fry pan and turn up the temperature to medium high heat until the sauce 
thickens, taking care not to burn the sauce. Replace the meatballs and any juices on the plate and 
coat meatballs with the sauce. Discard garlic. Serve warm. 

Serves 4.  Recipe adapted from Maori Murota’s Tokyo Cult Recipes.  


